- Household. Department. -

A TREATISE ON PIES,

Some Well: Tried Recipes and Hunts on
Making Them.

It is sald that ples orlginated with
the Yankees. Be that as it may, It
is # well-known fact that asa general
role they understand how to make
them so0 they fill all the requirement 8
of taste and digestibility. The writer
learned from a Yankee—her mother,
and has a sufficient amount of self
appreciation Lo realize that, although
unable to make every variety known
to woman ot receipe books, she I8 not
unskilled in the art of making a suffi-
olent number of generally liked ples.

Some recipes give an extended list
of directions as to how (o make the
crust, and endeavor to lmpress upon
womankind the necessity of “being
all \day about It" by doiog thus and
so with pufl puste, finishing with the
injunction to place the pasie in the
refrigerator over night. But the
crowning insult o common sense is
the way in which we are told to pre-
vent the ple from running over in the
oven We are to place the top erust
on, press it down & bit, and then bind
the edges with a strip of muslin,
pressed Into the dough a little. We
are not, however, instructed Lo take
the pie to the machine and sew 1t

around the edge. Nor are we told
whether we are to *‘chew the rag,"
when the pie is served. I should think
one would feel very much like it

A CRUST.

which can be quickly prepared and is
gshort and tender is best appreciated
by the average bouse keeper. Such
an one is made by sifting a scant quart
of flour in a basin, adding 1 tea cup of
shortening. and & tea cup of cold
water, alter the sbhortening has been
well mixed with the flour. This will
make three pies. Do not mix in all
the flour possible, as for bread, or
your cruss will be bard and dry. Take
out on your board only enough for
one crust, and learn to roll it round
the first time trying, as, up toa cer-
tain limit, the more crust is mixed
the less flaky 1t will be.

We will first make an

APPLEPIE.
as they are as easy to make as any,
and equally easy to spoil in the
making. Line your pie tin, and eut
off the edges. Use tart apples when
possible, as the are much the best.
Do not slice in regular shaped large
slices, but rather in small ones, as
more fruit can thus be placed in the
tin. Ml above the level of the tin
at least half an inch. Sweeten jwell
and dust generously with any pre-
ferred spice, though cloves probably
gives the best result. If the apples
are not very juicy, add from one to
three teaspoonfull of water, as needed
and do not omit to dot the filling with
five or six bits of butter the size of a
hazle nut, as 8o doing adds much to
the flavor of the ple. Puton the top
crust and again trim the edge. The
top crust should have an [opening to
premit the steam te escape, but It
should not be too large, as some is
needed to help cook the fruit., With
a little practice and a deft turn of the
wrist you can cut a stem for a grace-
ful fern leaf, which, by the way,
shiould not be cut entirely through the
the crust its entirs length, or as it
bakes 1t will spread open oo far,

Now with the end of the kuife make
glits representing leaves for the stem.
A little exerclise of your “‘gumption”
will enable you to press the edges of
your erust together in a pretty pat-
tern which will prevent the julce es-
caping. Our grandmothers pressed a
key around the edge, but there ure
quicker fand more attractive ways
than that, only they areso hard to ex-

plain in writing.
BLACK-BERRY PIE.

Fill under crust with berries. Add
sugar, and if wild berries are used
more sugar is required than for tame,
Sprinkle the sugar quite liberarly
with « flour. Raspberry pie is
made in the same manner. Do not
make the mistake of potting the flour
in the bottow of the ple, next the
erust, for it will surely be a sticky,
salvy mess, and will not boll up
through the pie and thicken the juice
as It is mennt to do,

in making
CUSTARD PIE

don't besaving of your eggs, If you

(don't want a *‘stingy’ ple lo be the
‘I"I'“.il.lll. Some people take about one
egs, several spoons full of flour and &
little milk, and when the pie is baked
the filling and the erust are so near
the same color it is difieult to tell
where one ends and the other com-
mences, and it tastes «flatter than It

lovks, A poor custard pie s worse
than none at all, for every one knows

they can be well made, One which,
as my John says, “you can bite into
untill your noge tonches,” Iy made by
filllng a more than usually deep pie
tin with the following mixture. At
least four egis, and It I8 batter, well
beaten. Add one pint of milk, a scant
teacup of sugar (always the granula-

ted) any a goodly pinch of salt not
half teaspoonful full, but *“just
taough,” as the old negress said:
Flavor with cinnamon or nutmeg,
fill your erust which must not be
baked first, and place In oven where
the crust will set quickly. Then re-
move Lo i cooler corner, asu I_’llf»li!l‘{l
or cream pie should not be allowed to
boil violently ur the water in the milk
will separate and your pie wlll be wat-
ery, The erust shonld be well baked
before the filling is entirely done.
When done the pie will be rounded
up all over the top. If your mixture
does not quite fill your tin, add a lit-
tle more milk after you have placed
the pie in the oven stir carefully, so
a5 bo mix the egg. ete., and yet not
disturh the crust,

The most delicious

CREAM PIE
one ever ate is made in the following

manner, which must be closely fol-
lewed, as twith this pie more depends

on the mixture than ought else:

Butter the size of hen’s egg; 1 tea-
cup white sugar; eream thoroughly,
then add 1 heaping
flour.and again thoroughly mix: 1 egg,
broken on top of all aond stirred
smooth. Do not beat the egg, but
simply stir it well into the other in-
gredients. Now add the cream from
one common glzed pan of milk,and stir
until all lumps,if there be any, are re-
moved. The crust for this pie must
not be very short, and as the filling is
very rich, it should be made in a shal-
low tin. Do npot use more than the
one egg, a8 the flour thickens it sufll-
clently, and as the cream is so much
richer than milk it is not a ‘“‘cheap”
pie. Bake like acustard pie, and do
not season. It is obvious that this pie
is most often met with in the country.
Aund now for a good eld fashioned

tablespoonful of

“PUMPKIN"' PIE.

Only I make mine of squash, as it is
less trouble than pumpkin, and is less

watery and consequently richer,
Steam the squash as for table use.

Scrape from shell and mash. About
one teacup full for each pie will be
sufficient, and a little more will not
hurt, but too much makes your pie
seem more appropriate to the second
gourse of the dinner than for a dessert,
Four over a part of the milk to be
used, and pass the pulp through a
coarse wire sieve. Add more milk and
repeat until only the shreds of the
squash remain. Use two eggs for each
pie,and § cup of white or brown sugar,
@ pinch of salt and ¥ tenspoonful each
of cloves, clonamon and all spiee, less
of nutmeg and a little ginger if liked.
Bake the same as custard pie. Pump-
kin may besubstituted for the squash.
The winter once knew an expert
whist-player to try for the booby
prize, which was an excellent pump-
kin ple.
PLUM PIE,

Make about the same as berry ples,
only, less flour is required unless the
fruit is very juloy. Cut the plums in
fourths,us the tin will then hold wore

fruit.
CHERRY PIE,

1s a tirst cousin to berry ple, and Is
treated accordingly. Rhubarb ditto.

How do I make mince ple? 1 don't
make them at alland as I am consti-
tutionally and thecetically opposed to
them I don't even know how. But
my mother can make them that would
ruin the digestion of a saw-mill, as it
Is u well-known fact that the better a

injure your stomach, They remiod
me of tholli'lnkm who looks sml-

% weditatiog bowto “do you up,”
" DId you ever hear ofan

mince ple tastes the more apt it Is to|

ingly up Into ones face the while he |

APPLE RIRD'S NEST?

The tittle is not an appetizing one,
we all know, and yvet T don't know
what else to eall it. Toat's what
both my grand mothers called It and |
I never saw one “away from howe."" |
I mean, when I wasaway from home,
It 18 a sort of baked apple dumpling,
I guess and b won't _bé gnod unless
you use apples that are tart and stew
very quickly. Find yon a two quart
basin and grease it. Now Just cover |
the bottom with water. Slice
apples to a mediam fineness and put
foa layer threesfourths of an inch
deep. Sweelen with sugar sprinkied
over, then cloves and butter the same

your

Cover with a thin
One

as for apple pie.
layer of batter mude as follows:
egg well beaten: teacup sweet
milk and two table spoons rich eream;

one

one heaping tablespoon sugar: one-
half teaspoon salt: flour sufficient to
make the consistency of thick pancake
batter, and three rounded teaspoons
baking powder. Then another layer
of apples as before, then batter until

you have three of Bake 45|
minutes in a slow oven, and serve hot |
with rich cream. It improves the'
batter to add a generous s prinkling |
of eloves as a sensoning. And, by the
way this samwe recipe, minus the
cloves, of course, mukes excellent

“muffing,” as the good man will prob-

ably call them, for they very

light.

And do you know that a

MEAT PIE
affords an excellent means for

verting the remnants of an oven or
kettle roast into & most savory
dish, Cut the meat fine, add water
and any gravy that may be left, and
and pepper and a
little minced onlon if liked, Thicken
with flour, a8 for a “'stew.” Remove
the Gasin from the stove, and prepare

ench,

are

cons-

season with salt

a crust similar to biscuit, only it can
be a little shorter. If you are an ex
parienced cook you can guess at the
propurtions, for it takes only a little,
I make mine by using about one tea
flour, rubbing in butter
half the size of a hien's egg, not quite
one level teaspoon baking powder, imd
then just enough milk to mix. Flour
your molding board well, and then
turn out on it. Treatl exactly like
biscuit dongh, rolling out to the size
of your busin. Lay it atop of the
meat and gravy and place in hob oven.
Bake it and if you!
don’t like it when done it will be be-
cause your crust
soft, in which case, try again.
The following
CHICKEN

cup sifted

a nlce brown,

wis oo hard or too

POT PIE

must be followed to a dot, and in that
case will prove to be dumplings as
light as the feathers the fowl had so
lately parted with, and
take the cover off you'll think you've
uncovered a nest of downy yellow
chickers. This recipe is good with
chileken or any kind of fresh meat:
Sift together 3 times, 8 rounding
table spoons of flour and 1 heaping
teaspoon baking powder and a pinch
of salt. Beat 1 egg thoroughly and
add to it sufficient milk L0 make the

Woman’s
Realm.

MAKE THE HOME A
BLESSING.
Tbe Love of Cbndun is Innate In

the Heart of every True Man and
Woman.

when you

All that is beautiful and lovely in wo-
man, finds its climax in motherhood,
How often we find among our Ameriean
women that Ioulilu for the prattling
voice, the idol tgcir waiting hearts,
It is a natural instinet, this yearning of
the heart for offspring; yet the wife hesi-
tautes to talk with the funlly phyncun
on this delicate subject. wa
do is to send for ' The Peopf i
Adviser,” w00 pages, profnsely illus-
trated (wood-cuts and colored plates),
Sent on recclpt of 21 cents in stamps, for
gon ge and J)pin only, if you ad-

ress the Worl lgl.:?zumy Medical
Association, Buffalo, N.Y, The reflections
of a married woman are mot leasant if
she be delicate, rundown, or debilitated.
She feels * played out.” Her smile and
her good spirits have taken flight, It
worries her hushand as well as herself,

This is the time to build up her
strength and cure those weaknesses or
ailments which are the eause of her
trouble. Dr. Pierce's Favorite Prescrip-
tion regulates and promotes all the pro-

er functions of woma improves

tion, enriches the blood, ispela

es and pains, melanchol u.nd nery-

ousness, brings refreshing sleep, and re-
stores perfect health and strength,

Is & sale remedial agent, an invigor-
ating touic and nervine which cures all

| more than advertised.

| tselr.”

Hoods

- Gloom

OF {11 health, despondency and despair,
gnl-ﬁ way to the sunehine of hope
lappiness and  health, upon tuking
Hood's Sarsaparilla, because it prives
renewod life and vitality to the bload,
and through that impurts
nerve  stren gth, vigor
and onergy to the whole
baiy. Rewad this lotter:
“Hood'sSar o saparilin
helped me wonderfully,

| ehanged slckness to health, gloom o gun=

shine. No petn can deseribe what I sul- |
fered. 1 wax deathly nick, had sick head- |
aches every few days and those terrible
tired, despoudent feelings, with heart |
tronlilvs g0 thal 1 eould not go up and

sunshine

down stairs without clasping my hand
over my heart and resting. In fact, It
would almost take my breath away. I suf=- |
fered so 1 did not care to live, yet 1 bad
much to live tor. There ia no pleasure in
1ife if deprived ol health, for lite becomes
a burden. Hood's Sarsaparilla does far
Aflter taking one
bottle, it is sufficient to recommend
Mgrs, J. E. 8MitH, Beloit, Iowa.

Sarsaparilla

14 the One True Blood Purifier. All druggista. 1.
Prepared only by C, 1. Hood & Co,, Lowell, Mass,

HOQ,C_I_',S pi“S oure all liver (ils, billous.

ness, Lieadache, 28 cents,
flour into a stiff batter that will drop
rendily from the gpoon into the kettle
after meat is ready for table by sea-
soning and gravy thickened. Cover
tightly and steam 20 or 25 minutes,
Be sure and haye plenty of the gravy
to commence with, as on no account
must the cover be lifted unuil at least
the 20 minute mark is reached. This
8 sufficient for six persons,

Grant County Murder,
News of another Grant county
tragedy comes from Lthe northwestern
portion of the county. The Dayville
mill carrier gives the information
that Frenchmwan named Martin
Morin, who had been herding sheep
untvil recently,had shot and instantly
killed a sheepman named Billy Wil-
son, near Rock Creek. The tragedy
occurred last Friday while the two
men were riding liorses a few rods
frowm the main traveled road, and the
unfortunate Wilson was buried Mone

i

day.

Only mweager puarticulars could be
obtained., However, the preliminary
trial of the Frenchman was in pro-
gress before Justice Cowan, of Rock
CUreek, and the paisoner will doubtless
be brought to the county seat and
committed to jail, for from all
counts the shooting was waliclous
and without provocation.

Wilson was shot in the back the
ball passing through the heart and
coming out at the breast. It seems
that he was riding away from his
murderer, and, as Ii expecting to be
shot at, was in a stooping posture,
The Frenchman immediately sur-
rendered himself to the authorities,
but Mr. Valade was not Informed
whether or not he made any state-
went In relation his murderous
deed,

ac-

Lo

A Sorrowing Canine,

Bartley has been the owner
of a playful little black kitten and a
lurge English mastif dog. The two
pluyed happily together, rolling
around the foor much to the amuse-
ment of maoy. The dog In a most
playful mood was teo rough for the
kitten. His paw came down on the
kitten's back, knocking all the play
out of it for this world. The dog ap-
peared to realize what he hud done
and would not be comforted all day,
—Astoria News.

Cure for Headache.

As aremedy for all forms of Hesdaches
Eleciric Bitters has proved to be the very
best, It effects a permanent cure and the
most dreaded habitual sick headache yeilds to
its influence. We urge all who are afilicred 1o
pre ure a bottle, anl give this remedy a fair
trial In cass of habiteal constipation Elec-
tric Bitters cures by giving the needed tone
1o the bowels, and few case s long resist the
use of this medicines. Try it once, !fmy
cents and $1,00 at Fred A, Legg's Drug

Greorge

GAIL DORDEN

SO6HO0L OF PGy

Booklkeoping and

The Republicans are L;L'vut\oiy

jubilant over thelr success.

spite of the combined power of lln:

trusts, corporations and milllonaires
of the country. Bryan received 175
electoral votes, the
ever obtained in this coualn
1R10,
the exception of Tiiden fn 1 0.

Twenty thousand votes disiril vied
in six states would
Bryan. He only needed

largest nuiber
i

with

LY

defeatod candidate sluce

elected
§]

haye

Lax b

fornia, 5,000 in West Virginia, 20in

Kentucky, 9,000 in Indianug, 1,500 In
Oregon and 1,500 in North Dakota to
have given him 225 votes and the
election. It was a long way from
being a landslide.

The Discovery Saved His Life

My, G, Cailloutte l)ruggu: Beaversville
1., says; ToDr. King's New Discovery [
owe my life, Was taken with La Grippe
and tried all the physicians for miles about,
but of no avail and was given up and told
[ could not live, Having Dr King's New
discovery in my store I sent for o boutle and
began its use and from the first dose began to
get better and after using three bottles was
up and about again. It is worth its weliglit
ingold, We won't keep store  or house
without i* " Get a free trial at Fred A,

WOLZS MARKE

WOLZ! & SMIESCKE. Proos,

l}ellafs in all kinds of fresh and salt meaws
Lard in bulk, 7¢ a Ib. Cheapest m=al in the
own. Try them. 171 Commercial st,

:5))))({‘&-)(('({*&
Y POZZONI'S 5

v .
/Complexion
\ POWDER

7 REMAN b ALWAYS THE SAME.

' The finest, purest and most be-utl-

Iying toilc . powder ever made. It Is
g bisrimleds and whea ‘:;:t"'“l..f'i:’.
i hen r w
/ oﬁ sible. 1’ you huve m{ver tried

POZZONI'S

u do not luow what an ¥y
LEXION POWDER El!.
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Lawr.

School rooms corner Commercial and State streets, over Red Front Drug Store,  Tuition low

A. L. PEARSON,

. MGNEY TO LOAN!

On ity or farm property.
T. K. FOKD

Over Dush’s Bank,

| mres

H ome Bakery.

G. A. Baek,
mercin! st reet.
bread always on hand,
muther used to make.'

i H HAAS,
WATCHMAKER AND JEWELER,
Makes a specinlly of ine repair work, Seth
Ihomas clocks, ete,, 215 Commercinl Street

woprietor, 327 Com-
“resh pies, cakes and
“just like your

DEPOT EXPRESS,

Moets all masl and passenger trains, Bag-
age and express to all parts of the city,
‘rompt service, Telephone No, Jo.

JAMES RADER.,

suem Traek aad Dray (o,

Orders pl:u:cd with the abave company will
receive prompt attention and safe  delivery,
Trucks and diavs found on the comers of
Stare and Commercial sirecis, Express wag-
ons at all trmins  wnd  boats,  In connectivn
with cur business we will also run a leed
store, Handling lour, mill fecd, oil meal,
oats, chopped feed, straw, hay and wood at
the lowest cash prices,
Phone 86.

SAVAGE & CO.

Salem Steam Laundry

Please noticefthe cut in prices
on the following:

Shirts, plain,, . o00 .. -
Unaer drawers.,.......
Under shirnts, , ..., i
Socks, per pmir L, .. ...
Handkerchiefs, . ....... .. . 1 cenl
Nilk h.m:lkuchzel- A 3 cents

Sheets and pillow \hp; :4 cents per dozen,
and other work in proportion,

Flannels and other work in
teligently washed by hand,
Col. ]. Olmsted Prop.

SALEM WATER CO.

Officer Willame'te Hotel Buildin s

For water service apply at office, Bill
payable monthly in advance. Make fa
complaints at the office,

There will be no deduction in water rate
on account of temporary absence from the
city unless notice is left at the ofiice,
Hereafier water for irrigation will only be
furnished to regular consumers using waler
for domestic pu , Contractors for side-
walks, brick work and plulelma will please
read *tunder building purpeses” page 17 of
schedule of rates for 1893. Apply a
for copy.

" C H. LANE,

MERCHAN TAILOR

211 Commercial st., Salem Or

& buits $15 upwands, latusi upwands &1
CARPEY I‘ii'l:.l{—ljrgc lot ol heavy.
birown wmpping paper for sale clieap. IJ
the thing for putting under carpels. la
Journal office

: 10 cents
. 510 tocents
.. § 1o 1o eents

. 3 cenis

Big

L ""ﬂ""

noown uan
on-astr t

Has No Equ_al

S0LD EVERYWHERS

disorders, weak nesses snd derunge-
ments ingident to womaalioud,

For De'icaey, ;
hl'm and for improvemant of the com-

ﬂm Possowr’s Powoua,

l‘mhnm
;l:ti:l'l‘o’d.?r thoso wha use
o Powds

r.

ﬁ:gly

ll’l

|
Notary pubs

Northern Pacifi;
Railway.

SIRUNS)
Pullman Sleepin Cars
Elegant Dinine Cars
Tourist Sleeoine Cary

To % Paul, Minmeapalis, Duluth, pug,
srand ['or!u,l rookston, Wionipeg,
Helena and Batte,
THROUGH  TICKETS
To Chicago, Washi
Vork, Boston, and il Poiats
East an1 South
For information, time cards, maps u
tickets, call on or write

TN, WATT & €0,

AGENTS,

12, New

265 Commercial srreet, Salem, Or
A, [, Charlton, Asst, Gen
Morrison st.. comer Third

e A
OREGON CENTRAL

—~—AND—

Eas n . R Company

VAQUINA BAY ROUTE .
—ak IIIII!..tU.ulL at 'tlcg“i;l Bay ﬂ*‘l
I"m..u-.m & Yaguina
STEAMER "Fﬁl{m.i -
Sails from Yaquine every 8 da
Francisco, Coos Bay, Fort Traidsd
and Humbolt Hay.
Passenger acoom.
| Shortest route between the
! and California.
Fa®®.from Albany of points

Francisco: Calin, ‘9-

Willamette valley
wisd 1o 5

w

Bay and Port Orﬁﬂiu
Bay, cabin 53. mnd mp-

The most pop!! lt
Noarth Pacibe Coast,
bathing ahwlulely nh

For thise wishi
fishing with aquatic T“

ol Deer, llxﬁ

equal. be Kol i8 l“

nd salmaon troul CRA
. rive of the bey.

within 4 few hours’ d
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Reduced r;:.lci to
EDWIN STONE, Manager
., C. MAYO, Su le
P. BALDWIN,
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BARGAINS IN REA \ HEAL ESITE
160 acre fine P wm’

Iive
City, 8o acres incu
81 5o 100 Leres, § miles

b
a res in culnuum. 'y
: o ﬁl‘ d"

8o peres near ¥ e
a5 near Waterloo, o .
L

$600*
160 agres
vation, §1,300. Waterloa, 3§
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| vation—
'.!0 BCTER,
acres, 344
gum 3 1“‘““
10 acres.4 miles sl
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el €€ I [}:’"Mb“
(o rent & hotu*e,
thing 1o sell of rade, :,
| work done, pamsipa P R.R
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